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To  inprove  the  health  and  efficiency  of  industrial  viorkers 
'throue'^h  "better  nutrition.. 

Consider  v;hich  of  the  follov/ing  steps  you  can  do  in  your 
industrial  plant  to  pronote  the  a'Dovc  ■  objective . 


1.  Bcconc  inforned  on  the  relationship  "botv^een  the;. vjorkers diets  and 
their  health,-  a.'bsentoeism,  v;orking  capacity.,  incidence  of  accidents, 
of  accidents,  and  moral,  ■  ..' 

2,  Mn,ke  food  available. to  the  enployees  through  either  a  cafeteria, 
lunch  roons,  and/ or  f cod' v^a-rons ♦ .  .  . 

.3.    Have  lunch:  supply  at 'least  on6- third  of  the  dadly  protective  food 
^' ■       requirenents.  ■        '  ■   "       v  ■•  - 

4,  Make  available  a  place  for  the  enploj'-ees  to  eat  their  hone-packed 
lunches .  :  -  ^ 

5,  Stress  the  protective  foods,  with,  emph.asis  upon    )  »• 

.   a)    Milk  '(at.:  least      pint  per  day),  ..' 

"b)    Cit-rus  'fruits ,  tonatoos  and  cold  -slaw,  (for  Vitiinin  C) 
c)    Enriched  or  v;hole  grain  'brea.d  and  cereals, 

■  6,    Serve  a.  i^follr-'balniEced  plate  lunch  In  the  cafeter.ia: ^at.:- a  -reasona'ble 
price.  ,  .'■  ■  ••{.     :-..'f  •■••!    .•;  •.  ■ 

7.  Make  food  availp.lDlc.  to  ■  all  shifts.  .  '  •  .■ 

8.  Give  special  consideration  to  those  employees  viho-  find  it  difficult  , 
to  o"btain  breakfast  hofore  they  roach  the  plant. 

*   "      •  ■  '  •     ■  •  ' 

9.  Have  a  lunch  period  of  at'  least  30  minutes-  in  Length.  , 

•  -10.    Arrange  for  ■botv/oen-nenl  feeding.' ■.     •  ;;■     ■  ,■  ■•  •  •) 

11^*-  Make'  information  'ftvai i able  "to  the- h^one  maker's;  on  hov;  to  pack  -a  box  , 
'    lunch  arid  hov/-  to- plfin-.the'  meals  ;eaten  at-hQne>  .  • 

12.  Open  a  consultation  center  to  deal  v/ith  rationing  and  food  questions. 

•  •    ■  -         ' '  i         •  . 

13.  Display  nutrition  posters  in  the  plant;  show  movies;  arrange  for  talks 
on  nutrition  and  fo'o'd.  ■.:    .  •  •  -  -  • 


14,  Porn  a  labor-majingemont  Committee  on  Poc^ds  and  ilutrition  to  help  especial- 
ly vdth  an  educational  progmjn  on  food, 

15,  Encourage  employees  to  pl.ant  Victory  gardens  \'in^_' 'can  surplus  garden  vege- 
tables. (OrilR) 


■    ^MBOH'S  PATtT  III  A  PROGRAM  OF 
ITOOmif  lOlT  For.  IiroUSTHIAL  ¥OHmS 


OBJBGiriVE-:       .To  inprovo  the  health  and  efficiency  of  industrial  v/orkers 

,  -and  their- families  through  "better  nutrition, 
PIlOG-HAl^d;  3^he  local  union  can  participate  in  the  National  Nutrition 

i'rogram  in  the  follov/ing  ways: 


1.    Pom  a  Oonnittee  on  Food  and;  IfutritiOin  jgr"  assign  such  functions  to 

sone  already  existing  connittee  such  as  the  Education  or  Health  comnitteos. 


2,  Become  informed  on  the  relationsh?.p  "between  the:worker's  diets  and  their 
hepj-th,  alisentceisn,  working  capacity,  incidence  of  accidents  and  moral, 

3,  Conduct  c-^ji  educational -program  throught  some  of  the  follov/ing  means: 

....   ;a.-  posters  r  ^  <3-»      Classes  or  meetings  for  .J 

;  "b.    Leaflets :  on     .  ■     :  .  Workers- 

Box  Lunches  .  .  Shop-stewards  ■ 

Menus  Vivos  of  v;orkers 

•  ..      Pieoipes  ■  •  e,      Articles -in fUnion  paper 

c.    Films  f...   Information  centers 

4,  Become  acquainted  with  the  community's  resources  such  as  organizations, 
n-vailatle  literature,  speakers,  films,  etc.,  which  croi  "be  of  help  in  its 
program. 

5,  Stress  the  protective  foods  with  emphasis  upon: 

a.    Milk  (a  pint  a  day  for  adults )  '■.    .-•^r--  .,;  ■■    .  -. 

"b.    Citrus  fruits,  tomatops,-  cold  slaw  (for  VitaXairi  C) 
■  •••    ;c,  .  -EnrichGd  .or  whole  f grain  "bread  and -cereals,  ■  ■ 

6,  Have  lunch  supply  at  least  one- third  of  the  daily  protective  food  require- 
ments whether  .lunch 'is  home-packed  or  ■ol?tai-n,ed.4n  pl'nut  cafeteria  .or  in 
a  neigh"borhood  restaurant.  .  • 

7,  Stress  the  importance  of  an  adequate  ;1d re cikf as t,  .  . 

8,  -Have  •  reprosentation'-on-:  ,-    ■  -  .-•  .    :  . 

a.    The  plant's  la"bor~management  committee  on  Foods  and  Nutrition 
"b.    The;  local  .(-coixmni^iy}  - nutrition  council 

9,  Conduct  sample  surveys  to  determine  the  dietary,  hatits  of  the  emplpye.e.s. 

10,  Assist  with  the- plant '-s,  nutrition  program,  especially  its  educatiohtJL ; 
phases.    Cooperate  with  man agemc:nt  when  it  raakes..  changes  for  the  purpose 
of  improving  the  diets  of  its  employees. 

11.  Ploxit  a  "Victory  Garden, 

12 ♦    Encourage  vdves  and  mothers  of  employees  to  a^ttend  canning  demonstrations 
when  these  are  availalile,  in  a  given  locality,    Encourage  the  canning  of 
\,:}r:    'Surplus  garden  vegetables..       .,  "  r  -  , 


